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TICKETS ON SALE NOW FOR ANNUAL UM-COT ESCOFFIER DINNER
MISSOULA—
By Patia Stephens
University Relations
Paris in the springtime is a wonderful thing. Missoula in the springtime is pretty good,
too, especially w'hen you can enjoy a nine-course French meal without having to pony up for a
plane ticket to France.
The fifth annual Escoffier Dinner, produced by culinary students at The University of
Montana-Missoula’s College of Technology, will bring a touch of lefran^ais to Missoula on
Saturday, May 2. Tickets for the event are on sale now at COT and are expected to go quickly.
The dinner honors the great chef Georges Auguste Escoffier, the founder of
contemporary French cuisine. Escoffier, who lived from 1846 to 1935, was known as “the
King of Chefs and the Chef of Kings” for his success at combining exquisite meals with
impeccable service.
Students, led by head chef Beki Huffman, will serve 128 dinner guests during what is the
Department of Culinary A rts’ premier event of the year. A graduating student in the culinary
program, Huffman is in charge of everything from creating the menu and ordering the necessary
foodstuffs to selecting wines and overseeing food preparation and presentation. She won the
coveted title of chef du cuisine after her menu was judged the best among those of her
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classmates by a local chef.
“The judge said that her menu had good balance of flavors, color and texture and that it
was somewhat adventurous,” said Frank Sonnenberg, chef instructor. “The appetizer, the main
course ... and the dessert are extraordinary.”
Huffman’s menu features:
■

an appetizer of slices of proscuitto and honeydew melon with a cashew-brie
filling,

■

veal consomme with spring vegetables,

■

sea bass with a puree of sweet peas and beet juice served on a cabbage leaf,

■

lemon ice with grapefruit,

■

veal “birds” —a veal cutlet stuffed with shallots, garlic, sausage and crimini
mushrooms,

■

timbale of polenta served over spinach leaves,

■

zucchini sauteed in butter with lemon and parsley and served over a morel
mushroom with a tomato sauce,

■

a salad of baby bibb lettuce, pears and onions with an apple cider and olive oil
vinaigrette,

■

and a dessert of fresh fruit — kiwis, figs, grapes, strawberries and raspberries -with a champagne sauce.

The menu has a slight Mediterranean influence, Huffman said. “I ’m really, really proud
of my menu. The appetizer will be unbelievable and the dessert’s going to be incredibly rich.”
Huffman and the other chefs — student volunteers from the culinary program -- have
been preparing for the Escoffier Dinner well in advance.
- more -
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“We do practice runs of everything to make sure it’s going to come out right and taste
good and look good,’' Huffman said. “We’re going to start cooking and prepping three days
ahead.”
According to one of Huffman’s classmates in the culinary program and a sous chef for
the upcoming event, Bou “Ricky” Baker, the Escoffier Dinner is a little like a thesis statement.
“It’s a study in the politics of people,” Baker said. “To get something this big together,
you really have to stretch those wings.”
He added that while Huffman is a natural leader, teamwork will be crucial to pulling off
a successful dinner. Also vital are the many local businesses who have made donations of food
and beverages.
“It’s a big team effort to do something like this,” he said. “It ends up being quite the
community thing.”
The Escoffier Dinner begins at 5:30 p.m. May 2 in the COT’s East Campus dining
room. Tickets are $25 per single and $45 per couple. They are available between 8 a.m. and 1
p.m. from the snack bar in the COT’s East Campus Administration Building, 909 South Avenue
West.
Profits from the dinner benefit the Culinary Arts Department and Escoffier Dinner fund.
For more information, call the Department of Culinary Arts at 243-7815 or the College of
Technology at 243-7811.
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